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On 7/18/2012, I served these orders upon Milwaukee Lodge No. 46 of the Benevolent and Protective Order of Elks of 
the United States by leaving this report with

6-301.11 Make sure all handsinks at upstair's bars are supplied with soap. 8/1/2012

6-301.12 Provide single service toweling for all handsinks at both upstairs bars 8/1/2012

6-501.114 Floor is soiled in bar area of dining room.  Possible leak.  Clean and monitor 8/1/2012

3-501.17 Ready-to-eat potentially hazardous food held for more than 24 hours must 
clearly marked to indicate the day by which the food is to be consumed on 
the premise, sold, or discarded. ( cooked pasta, etc)

8/1/2012

4-601.11 Soda gun holsters in both upstairs bars have mold growth.  Clean and 
sanitize.

8/1/2012

Notes:

Routine Food

Code Number Description of Violation Correct By

Milwaukee Lodge No. 46 of the Benevolent and Protective Order of Elks of the United States 7/18/2012
MILWAUKEE ELK'S CLUB
5555 W Good Hope Rd

Milwaukee,WI

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.


